la TABLE

French Brasserie

French Winter Black Truffle and Wild Mushrooms JARAEBINEBE LEE
January and February 2017

Appetiser Hi3
Boston Lobster Salad | HKD328
BT IERER
Seared foie gras, grilled porcini, garden cress
BRI - YURHTE - HEDVEEE
Beef Carpaccio | HKD268
4AEH
Sautéed wild mushrooms, Parmesan cheese sauce
EIEFE -~ BEEZ AT
60 Degree Slow-cooked Japanese Egg | HKD188
60 EfERHARE
Soft polenta, crudité of button mushroom, black truffle olil
FORZ ~ AR AR R 4
Soup &
Wild Mushroom Cappuccino | HKD188
Liiges NIV IS 3
Petit croissant

IS k)

Main Course 3
Homemade Chestnut Tagliolini | HKD288
B REETFEAF MR freE

Wild mushrooms, parmesan cheese, cream sauce
TE - EEEZ L 2R+
Slow-cooked US Pork Cheek | HKD328
e EEREEEN

Buttered purple potato handmade gnocchi, chanterelle
AW O E TR -
Australian Rangers Valley Prime Porterhouse T-bone Beef Steak | HKD488
(600 grams for two persons)
BONFORBIRS T F4-P\ (R 600 3%)
Truffle mashed potato, grilled porcini, morel jus
BIBEEEE - PR - FEIERET

Each of the above course is served with 3 grams of black truffle.
You may add black truffle to any a la carte dishes at an additional HKD40 per gram.
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Create Your Own Menu [ #E3EE
One appetiser and one main course served with
a soup and desserts from buffet table at HKD888 per person.
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All prices are subject to 10% service charge. FiA {8 H HE A IT—R%EE -
Prices are not applicable to any discount privileges. {& H i FH FMEAI B -



